28                   EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

3.  If analytical results indicate the potential for the development of a
direct health hazard if the product is mishandled, it must be determined
whether or not the product can be diverted into channels where its safe
handling can be assured and thus the potential for developing a hazard
obviated.

4.  If analytical results indicate that the product was not produced under
conditions assuring safety, the action taken should vary with the product
so as to obviate any potential hazard.

5.  If analytical results indicate a raw material may adversely affect the
shelf-life of a finished product, the processor must determine whether or
not to use the raw material.

6.  If an analytical result indicates that a critical control point is not
under control, this should trigger immediate action by the food processor.

CURRENT STATUS OF MICROBIOLOGICAL CRITERIA AND
LEGISLATIVE BASES (CHAPTER 8)

This chapter is a status report; therefore, recommendations are not
appropriate.

APPLICATION OF MICROBIOLOGICAL CRITERIA TO FOODS AND
FOOD INGREDIENTS (CHAPTER 9)

Dairy Products

1.  The U.S.  Department of Agriculture (USDA) should consider
amending its recommended bacterial count standard for Grade 2 milk for
manufacturing purposes to more adequately reflect use of good sanitary
and other handling practices during production, transportation, and storage
of raw milk before processing.

2.  The current USDA program for Salmonella surveillance of do-
mestically produced dried milk products should be strengthened by (a)
collecting samples at least monthly rather than quarterly, (b) using sam-
pling plans consistent with recommendations of the NAS/NRC Salmonella
report, and (c) drawing samples at the time of successive surveys from
each dryer located in a plant having more than one dryer rather than from
only one as is the current practice.

3.  The current practice of most of the dried milk industry to test products
for Salmonella should be applied by all manufacturers of dried milk, dried
cheese, and dried blends composed principally of dairy products. Such